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The rot from Fusarium pallidoroseum has caused significant losses to melons. There is a demand
for safe technology for postharvest treatment of melon and the biological control is a potential
option. This study focused on evaluating bioagents on Fusarium rot control in Galia melon. The
bioagents ~ evaluated were: Baeillus subtilts, Baci//us /ieheniformis and Sporodiobo/us
pararoseus, Pichia spp, Piehia membranifaciens, Piehia guilliermondii, Sporobotomvces roseus,
Debaryomyces hansenii and Rhodotoru/a muci/agenosa, imazalil and sterile distilled water for
control. Two experiments were conducted in completely randomized design with 10 replicates
per treatment. Analyzing the temporal evolution of rot incidence profiles caused by F.
pallidoroseum it was possible to group the treatments applied, according to the similarity
between the profiles organizing them in four groups. In the first experiment the yeasts: P.
membronifaciens and D. hansenii, were more effective and did not differ from treatment with the
fungicide imazalil and in the second experiment: P. guillermondii, R. muci/agenosa and P.
membranifaciens reduced the rot development. The electronic microscope observations
confirmed the colonization of yeasts sprayed on fruit surface, besides the damage to the
mycelium of the pathogen. The Bacillus did not have a significant effect on the control of the roto
The results showed that there is a good potential for the use of yeast in the control of Fusarium
rot in melon.
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